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A  billion  and  50  million  pounds  of  peanuts  —  think  of  it,   if  you  canJ 
That  is  this  year's  crop  in  this  country,  according  to  official  estimates,  and  it 
is  only  a  little  less  than  the  biggest  crop  ever.    Much  of  it  will  be  consumed  by 
the  people  of  the  United  States  as  peanut  butter,   salted  peanuts,  peanut  candy, 
and  fresh  roasted  peanuts.    Much  more  than  usual  will  be  made  into  oil,  for  use 
in  margarines,   shortening,  cooking  fats,   and  salad  dressings.     More  than  usual 
will  go  into  feed  for  hogs,  and  some  of  that  will  come  back  to  us  in  peanut-fed 
pork  as  hams,  bacon,  and  lard. 

Eiggest  of  all  markets  for  peanuts  as  human  food  are  those  for  peanut 
butter,   salted  peanuts,  and  peanut  candy,    peanut  stores  and  fruit  stands  sell 
fresh  raw  and  roasted  peanuts,  and  the  peanut  vendor  is  still  doing  business. 
And  what  would  the  circus  or  the  ball  game  be  without  peanuts? 

Because  of  its  frivolous  associations,  no  doubt,  the  peanut  was  not  taken 
seriously  for  table  use  until  recent  years.    The  Civil  War  taught  the  Armies  of 
both  North  and  South  to  eat  the  "goober  pea."    But  many  years  went  by  before 
machinery  was  developed  for  harvesting  and  shelling  peanuts  for  large-scale  use 
as  human  food.    Then  came  the  peanut  thresher,  the  mechanical  peanut  picker,  the 
crusher,  and  sheller  —  also  the  cleaning  factory  and  the  oil  mill.    The  peanut 
industry  had  arrived. 

The  peanut  is  a  legume,  like  peas  and  beans.    Eut  it  has  the  peculiar 
habit  of  blooming  above  the  ground  and  then  burying  its  seedpods  in  the  ground. 
Botanically  speaking,   the  peanut  is  not  a  nut  at  all,  but  like  the  tree  nuts,  it 
is  rich  in  fat.    And  like  the  legumes  it  is  rich  in  protein.    Moreover,  the 
quality  of  the  peanut  protein  is  superior  and  supplements  the  protein  of  wheat 
to  make  a  particularly  nutritious  combination.     When  the  nutrition  chemist  looks 
at  a  peanut  sandwich,  then,  he  sees  something  more  than  just  a  happy  blend  of 
flavors.    He  sees  efficient  protein  that  the  body  can  use  to  build  and  repair  its 
tissues.    The  peanut  has  other  food  values  besides  its  fat  and  protein.     It  is  a 
good  source  of  phosphorus  and  a  fair  source  of  iron  and  it  is  rich  in  vitamin  B. 

Peanuts  were  brought  to  the  United  States  from  Brazil  by  way  of  Africa 
and  the  early  slave  ships.    As  a  commercial  crop,  they  were  grown  first  in 
Virginia  and  ITorth  Carolina,  but  soon  took  hold  throughout  the  Cotton  Belt,  where 
the  boll  weevil  was  destroying  cotton  crops.    The  Virginia  varieties  —  Virginia 
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Bunch,  Virginia  Eunner,  and  Virginia  Jumbo  —  are  the  largest,  and  they  are  grown 
chiefly  in  southeastern  Virginia,  northeastern  North  Carolina,  and  central 
Tennessee.    The  Spanish  peanut,  much  smaller  than  the  Virginia,  and  with  a 
kernel  more  nearly  round,   is  most  widely  grown  in  the  rest  of  the  South.     It  is 
more  oily  than  the  Virginia  peanuts',  and  the  best  peanut  butter  is  made  of  a 
mixture  of  the  Spanish  and  Virginia  types.    The  nuts  are  roasted,  blanched  to 
remove  the  skins,  and  the  "heart"  or  gem  is  taken  out,  to  prevent  the  butter 
from  becoming  rancid  too  easily.    The  chosen  varieties  are  automatically  blended 
in  the  desired  proportion,  usually  about  half  and  half,  as  they  go  into  the 
grinder,  and  about  3  Per  cent  of  salt  is  added  as  they  go  through  the  mill.  That 
is  the  only  ingredient,  other  than  the  nuts  themselves,  in  peanut  butter. 

For  home  use,  peanut  growers  can  roast  their  own  fresh  nuts  in  the  oven 
of  the  kitchen  stove,  and  with  a  meat  grinder  prepare  the  nuts  for  use  in 
sandwiches,  biscuits,  cakes,  cookies,  and  cooked  dishes  innumerable  from  soup 
to  dessert.    The  city  dweller,   if  no  peanut  stand  is  near,   can  grind  and  use 
packaged  salted  peanuts  in  the  same  way,  allowing  of  course  for  the  extra  salt  on 
the  nuts.    Or  peanut  butter  can  be  used  interchangeably  with  finely  ground  peanuts 
in  many  dishes. 

Peanuts  in  some  form  go  very  well  indeed  in  the  lunch  box,  especially  in 
the  children's  lunch,  whether  carried  or  served  at  school.    It  would  be  hard  to 
find  a  child  who  doesn't  like  the  flavor  of  peanuts.    But  remember  they  are  a 
very  concentrated  food,  and  improved  by  combination  with  other  foods.  With 
peanut  butter  especially,   it  is  not  only  more  palatable  but  more  easily  digested 
if  the  texture  is  changed  by  adding  other  foods.    One  very  popular  sandwich 
filling  is  peanut  butter,  or  finely  ground  peanuts  moistened  with  a  little  milk, 
mixed  with  chopped  raw  carrots  or  onions.    .Another  good  combination  is  peanut 
butter  or  the  ground  nuts,  with  chopped  raisins  or  prunes  or  dried  apricots. 

Yesterday,   if  you  were  listening  in,  you'll  remember  that  good  recipe  for 
peanut-butter  cup  cakes  I  gave  you.    Today  I  want  to  tell  you  about  a  new 
variety  of  peanut  sandwich.    You  make  the  filling  with  either  peanut-butter  or 
finely  ground  peanuts.     Combine  either  of  these  with  chopped  raw  carrot  or  onion 
and  enough  milk  or  cream  to  make  the  mixture  easy  to  spread.     Season  with  salt 
and  spread  on  bread.    lace  for  school  lunch  boxes. 


